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INTRODUCTION

Prior to World War II the dishwashing room of most
food service departments was one of the most neglected
of all units. This was probably due to the fact that
either the food service supervisor did not understand
the importance of this unit or considered other matters
more urgent. Supervisors now realize that through em-
ployee training programs, it is possible to achieve
better dishroom procedure.

The main objective of dishwashing in an institution
is to obtain clean china, glassware, silverware, and
trays for patron protection and satisfaction. In addition
it is important to achieve a minimum of breakage and/or
chipping china, glassware, and trays and loss of sil-
verware,

If dishroom employees are trained properly, the
following results should be obtained; clean, sparkling
tableware; a minimum of dishes to be rewashed; a low
china, silver, and glass replacement; reduced turnover
of employees; a low cost of dishwashing operation; and
good sanitation practices throughout.

For the new employee, training is essential in order




that the worker may reach a maximum of efficiency in as

short a period of time as possible by learning the essen-
tial procedures that apply to the assigned job. For :he
old employee, training or re-training, is indicated for
improved performance on tne job, or for the additional
tasks that must be taken over when demands for service
increase, or new procedures are introduced.

vishroom operators, for the most part. are put to
work with few or no instructions. T1his is one of the
primary reasons why there is so much dissatisfac:iion
with the performance of work in the dishroom. It is
of ten thought that any job in the dishwashing unit is
rather monotonous and certainly not challenging.

A serious problem of economic waste lies in the fact
that many workers are not sufficiently interested in
their jobs. Frequently the reason for tnis lack of in-
terest is that little atiempt is made to equip them
properly, through training, for the successful performance
of their work. Workers are likely to be more interested
in those things which they understand best, and they
manifest a distinct lack of interest in those thinas
which they do not understand,.

the training of employees helps accomplish an im-
portant personnel relations job, not onlv in the overall

operation of a succes.ful foud service department, but




also for the dishwashing unit itself. Good human rela-
tions are essential in attaining employee happiness and
satisfaction on the job. lhey help, also, in obtaining
cooperation from employees., Cooperation tends to build
reamwork and cood morale among employees.

iitles of jokbs or stations are important status

symbols., ihis is true whether titles are conferred of-
ficially vy the food service department or are civen
innformally bv co=-workers. In the dishroom, it is mcre
desirable Lo have employees called dishroom operators,
disii macnise operators, or dishroom employees rather
«;an dishwasher since tnis latter .erm seems to place
tnem i a Jow category with reference to o her job titles,
i college cafeteria that employs manv parc-time
workers in ihie disnroom nas particular need for a training
program a-d for visual aids to implement such a program.
inis proclem was undertaken to meet this need. lhe major
purposes of ine stud, were:

1. 1o produce a series of black and white photo-
grapns whicn would depict certain dishroom
procedures,

2. o develop a lesson plan using a selecied group
~n{ tie pho.ographs to teach procedures used at

~he soiled disii and soiled 4lass stations,




3. To prepare job descriptions and job summaries

for the dishroom positions.
4, To prepare a diagram of the dishroom which
would show the location of the workers at the

various stations,




PRUEDURE

This project was undertaken in the Home Etconomics
Cafeteria, +ew York State Colleye of hiome Economics at
Cornell University,, during the spring lerm and summer
session of 1951. Ihe cafeteria serves approximately
2200 patrons per day: breakfast, 400; lurch, 1050;
dinser, 750, .he two cateteria dining rooms are locat-
ed on the ground floor; tue dishroom is in the basement,
irays are sent from the dining rooms by means of vertical
and horirzontal trayveyors wiicii terminate in tne dish-
room. ine soiled disn table is at the end of the tray-
veyors, see tloor plan, page 21.

Patrons carry their trays to a cleariryg .able in
the dininy room. At this station the .rays are stripped
of paper napkins, straws, paper dishes, certain food
waste, sucl, as orange and melon rinds, milk bottles,
glasses, and silver. The bottles, glasses, and silver
are placed on separate aluminum trays. ihese trays are
later sent on the trayveyor :o lhe soiled dish table,

Most of the workers in the dishroom are part-time
student employees. Approximately 4 students work at

the breakfast meal, 9 at lunch, and 8 at the evening meal.
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Two full-time employees function as supervisor and fore-
man respeciively. Due to class schedules and activities,
a different crew is scheduled at each meal. Ukill aind
efficiency in performing simple, repetitive tasks vary
with each employee, In many instances the studen: em-
ployee learns the procedures by observaticn of other
student workers. Jlhere are no training classes tor these
workers,

sefore the author began her preliminary observations
of preseni disnroom procedures, the objeciives of ‘lLe
study were discussed with the dishroom supervisor, dish-
room foreman, and the student employecs. These workers

were requested and encouraged to offer suygestiors for

the improvemen: of dishroom procedures. These suggestions
were used wherever possible. In lhis way, cooperat! . and
interest were obtained from these employees in mak.ng any

changes in original procedures,

During the preliminary observations it was noted
that no rubber collar was used on the openings provided
for scrapping the foud waste at the soiled dish table.
Food waste was removed from the disnes either by using
anoiher dish as a scraper or b; hit ing the dish against
the metal table. This resulted in chipped or broken

dishes. Many cereal bowls were returred to be rewashed,




A large number oi glass dishes were eitlier cracked or

broken in the process of going through ‘he dish machine,

As a result of these observations it was felt that,
of all the jobs in the dishwashiing unit, tlic jobs of lhe
workers at he soiled dish table required the most repet-
itive skill. saximum speed and dexterity in this repet-
itive skill are necessary in order w0 properly scrap,
stack, and rack the soiled dishes in their appropriate
racks without chipping or breaking the china, especially
during the peak periods when patrons are leaving the
dining rooms,

In order (o compare dishroom procedures used in the
tlome CLconomics Cafeteria with those used in other cafe-
terias, questioniiaires were senti to 47 representative
fooxd service operations: 19 colleges, ¢ hospitals and

2z
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ndustrial and comnmercial cafeterias, see Appendix,
pages 35-39, In seleciting the industrial and commercial
cafeterias, the win. ers and honor award winners of Lhe
1950 Institutions 4Magazine Food lervice Coniest were
contacted.

Ah analysis of the questionnaire suggesi.ed few
changes in procedures in the Home Lconomics Cafeteria,
see Appendix, pages 40-49.

Jbservations were made in the dishrooms of the
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Willard Jtralight “afeteria and the Statler lub, 1In

these disnroons, the method of rackinc the flat dishes
differed from the procedures used in the Home Economics
Cafetcria, .h.e operators picked up T dishes in each
lhand and racked thesse disi.es edgewise between the dowels
of the disi. rack. Dishes were prewashed by means of a
prerinse nachine, Irn the lome Fccnomics afeteria dish-
room the operator picked up a stack of dinrer plates,
usualil, 7, with both hands., The »perator used the thumb
and index fiuger of eacl hand to guide the dishes in‘o

the racks, Thie remaining 3 fingers of each hand held

Lo plates, The dish on *he top of the stack was inserted
first ‘nto i rack. Tlhe dishes in the rack were pre-

washed b, means of a prellusih hose before ~he racks were
placed i the dish machine, This method of racki~: flat
dishes was most satisfactory in producing clean dishes
with the result that more dishes were placed in the racks
at one time.

The sound film, Dishwaghing Div;dendg,l was preview-
ed. This is a film of dishwashing techniques by the
machine method. Procedures, such as proper scrapping,
prewashing, and air drying are well illustrated. In the

opinion of the writer, too many of the scenes were "snot"

l. Produced b, Lconomics Laboratory. Inc., Saint Paul 1,
Minresota.




at a distance too far away from the actual operation

to be effective for training employees., For the purposes
of this problem, slides and/or photographs seemed to be

a better visual aid than motion pictures because they

can be projected on the screen for any length of time,
The trainees and the instructor can discuss the contents
of tne slide or photograph for as long as necessary.
Also, photographs taken at the actual scene of operation
are more meaningful to the trainees.

After observations of dishroom procedures used in
the Home Economics Cafeteria, the Willard Straight Cafe-
teria, and the Statler Club, a preview of ihe film, Dish-
washing Dividends. and an analysis of the replies from
the questionnaire, it seemed desiracle to change certain
procedures in the Home Economics Cafeteria dishroom in
order to produce clean tableware with the minimum of ef-

fort. These changes in the procedure follow.

Procedure for prewashing and racking cereal and

soup bowlg: Cereal and soup bowls were racked in a slant-
ing, overlapping position between 2very 3 dowels in the
open racks. The bowls were not prerinsed before being
washed in tne dish machine. It was necessary to rewash
from 2.6 per cent to 28.3 per cent of these bowls, see

Appendix, page 50 , The wide variation in the number of
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bowls to be rewashed was dependent upon the kind of soup
or cereal served and the lengt:, of time the bowls remain-
ed on the soiled dish table before they were racked and
wasiied. l1his method of racking made it difficult for the
sprays of wash water to reach the entire inner surface of
ine bowl,

Companies who manufacture dishwashing machines and
detergents recommend racking soup and cereal bowls with
the open side down in the open racks. This method was
tried and, while it was possibly an improvement over the
previous method, it was not entirely satisfactory as a
number of cereal bowls had to be rewashed.

It was difficult to make a satisfactory comparison
of time required to wash cereal bowls by these two methods.
ihe primary difficulty was in the length of time ‘e bowls
remained on the soiled dish table before they were racked.
If they remained approximately 1 hour, more bowls needed
to be rewashed. For those that were washed immediately,
racking open side down took only 174 seconds to obtain 90
clean bowls as compared with 299 seconds in the slanting,
overlappin; position, see Appendix, pages 51-52. Be-
cause of the number of variables in the experiment, no
clear-cut picture can be obtained.

However, racking, open side down, was satisfactory

for all soup bowls and cups except those used for French
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onion soup. In this case, the bowls and cups were soaked
in lukewarm, soapy water and then scrubbed with a veget-
able brush before racking.

in the procedure which was found tc be the most satis-
factory for washing cereal bowls, leftover food was
scrapped from the cereal bowls, and the bowls were placed
on an aluminum tray., The tray of bowls was pushed along
the soiled dish table to the preflush sink. Wwater was
flushed into each bowl by means of the preflush hose.
The operator used his hand to scrub the inner surface of
each bowl. The bowls were then racked in a slanting,
overlapping position between every 3 dowels in the open
racks. This was a satisfactory method of racking prerinsed
cereal and soup bowls. t eliminated the work of rewash-

ing cereal and soup bowls.

Procedure for racking glags disheg: Glass dishes

were originally racked between china fi..t saucers and
soup bowls in a slanting, overlapping position betwecen
every 2 dowels in the open racks. With this method, the
glass dishes were cracked and chipped. Wwhen the glass
dishes were racked either open side down or in separate
rows in a slanting, overlapping position in the open

racks, breakage and cracking were reduced,

—
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Procedure for transporting emptvy ylass racks from

Empty

glass racks from the nortn dining room were sent, by means
of iae trayveyor, to the soiled disn table. 1t was nec-
essary to transport tnese racks to the soiled glass
station, a distance of approxi.ately 12 feet. In the
original procedure, tne operator at the soiled dish table
slid the rack across the floor to the operator at tie
soiled ylass table. This procedure caused the metal

racks to become bent., In the new procedure, dollies

were kept beneath the soiled dish table. <ihe empty glass
racks were placed on the dollie., The dollie was pushed

to the operator at ‘ne soiled glass station.

Procedure f ackin asses: (ilasses were pre-~
viously racked by tne following method: the operator
picked up ? glasses in his left hand; the glasces were
inverted as they were picked up; the glasses were then
transferred to the right hand and were placed in the
glass rack. Dy this method, glasses hit against each
other and cnipped. In the new procedure, :ocions were
saved and the chipping of glasses was reduced by racking
the inverted glasses, one in each hand, into the ylass

rack.
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Proced f ti and aking breakfast silv
At each meal, silver was sorcted on shallow, aluminum trays
at the clearing table in each dining room. The filled
trays were sent to the dishroom by means of the tray-
veyors. It was necessary to soak the breakfast silver
in lukewarm, soapy water, The silver was then scrubbed
with a stiff, bristled brush prior to racking. When
the trays were lifted from the water, tne tray tilted
easily and some of the silver slipped into the sink.
Spoon handles and knife blades became entangled in the
fork tines and caused bending., The use of a four com-
partment perforated silver baske* with handles for sort-
ing and soaking the breakfast silver was an improvement
over the procedure described. liowever, due to the limit-
ed storage space at the clearing taoles in the dining
rooms, this basket could not be used satisfactorily for

the sorting of silver at the lunch and dinner meals.

Procedure used for scrapping leftover food from

dishes: Jriginally the most fi._quently used method for
scrapping food waste from dishes was by means of another
dish, This method was unsatisfactory because the dishes
chipped easily. Operators were instructed to use the
side of the bare, left hand or a rubber plate scraper.

The rubber scraper slowed up the worker and frequently
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fell into the garbage can. However, operators may use
either the side of .he hand or the plate scraper as the

00l for scrapoing dishes.

Iype of collar used on the garbage hole openings in
the soiled dish table: At the beginning of this study no

collar was used on the garbage hole openings in the soil-
ed dish table. The use of a hard rubber collar was dis-
continued because the composition of the rubber was poor
and caused marking of the dishes. lowever, if no collar
was used, the table soon became messy and the operators
were apt 1o hit the dishes against the stainless steel
table to remove food waste. This caused the dishes to
chip. A low wooden collar of birch was constructed and
proved more satisfactory.

After the changes in procedures for scrapping and
racking soiled dishes and glasses were decided upon, job
descriptions were prepared, see Appendix, pages €9-97,
These gave a detailed account of the duties of each op-
erator,

A diagram of the dishro.m was made to show the ar-

rangement of equipment and the location of the operators.

Job summaries describe the major activities of each of

these operators, see pages 22-3l.
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klack and white photographs,2 4 x % inches were made
of the most importarnt dishroom activities., Thevse were
mounted on heavy cardboard, 7-1/3 x 7-3/16 inches, and
lavelled with appropriate legends.

A lesson plan for training operators in proper pro-
cedures for scrapping and racking soiled dishes and

soiled ylasses was prepared, sec Appendix, pages 53-64,

2. Photographs taken by Department of Extension Teaching
and Information, College of Agriculture.

i a8 .8



RESULTS AND DISCUSSION

The tangible results of this project are three types
of visual aids: the floor plan of the dishroom; the job
summaries and job descriptions; and the series of photo-
graphs, in black and white, of certain dishroom procedures.
The value of these instructional aids cannot be measured
entirely by the opinions or impressions of any individual
as he sees the photographs on the screen., The real re-
sults will be reflected in the improved performance of
the student workers in the dishroom.

A total of 58 photographs were taken. These cover
the major procedures employed in tiic dishroom of the liome
cconomics Cafeteria. Twenty-six of tnese photographs,
with narrative script, were used in the trainirig class,
see Appendix, pages 54-62, for the neriecive script.
Titles were prepared for 32 of the photoyrapas, see Appendix,
pages 65-68, for the titles.

The floor plan, page 21 , the job summaries, pages ©27-31,
the job descriptions, Appendix, pages #9-97 , the lesson
plan for tne training class, Appendix, pages 53-64 , and
a few reproductions of the photographs, pages 19-20 have
been included to better describe the results achieved.

Copies of the job summaries and job descriptions were

16
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put in a notecook and placed in the dishroom.

Pinte I si.ows a selected group of % photographs at
trne soiled dish and soiled glass stations., For narrative
scripl which accompanies this series, see Appendix , pages
54-£2,

Plate II shows cer.ain procedures used at other stations
in tne disnroom. For <itles 10 accompan; .iils sezies, see
Appendix, pages €6=-63,

ihe photographs shown on Plates I and II and 4 ad-
d:tional photograpns will be reproduced, erlarged ‘o 11 x 13
inch size, framed, and titled. The pnotographs will be
placed at the various staitions ia tne dishroom,

At L2 beginning of lhe summer sesslon. a tralnlag
class was hield during working hours for the new and old
student employees. ...e disnroom foreman also att  .ied
the class. [wo of the visual aids, developed for this
project were used, namely, the floor plan of the dish-
room, and the photographs, with r:urrative script. The
photographs were projected by means of an opajue projector
onto a screen. In addition, the kinds of racks used at
the soilcd dish station were shown. The instructor identi-
fied the racks and the types of dishes placed in each
rack. The oral quizz which was conducted after the show=-
ing of .he photographs stimulated the interest of tihe

trainees. They responded exceptionally well to the

Y

Y W

Y
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questions, liowever, in presenting a visual aid in which
skills are being taught, it is necessary for the irainees
to engage in self-activity in order (o learn the skill.
ihe majority of the trainees worked at the dinner meal
which followed the training class., This group of em-
ployees learned the skills quickly. Since tne cafeteria
was closed the following day, the group who had not
engaged in self-activity immediately following the class
were slower in learning the skills and ne:ded more on-

tne=-job coaching.

. A
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PLATE O

Load dumb waiter with a variety of china, glasses,

siiver, and ‘trays. Place the heaviest load on the
left side of dumb waiter.

L
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LOCATIONS OF DISHRUOM UPERATORS AT
LUNCH AND DINNER MEALS

Dishroom Operator

Dishroom Operator

Dishroom Uperator

Dishroom O erator

Dishroom Uperator

Dishroom Uperator

Dishronm Operator

Dishroom Operator

Dishroom Uperator

Right side of north dining room
soiled dish table

Left side of north dining room
soiled dish table

U-shaped area of clean dish table

Left side of clean dish table

Circulates within the following areas:

dish machine, glass machine, clean
silver table, clean glass table,
left. side of clean dish table

Right side of south dining room
soiled dish table

Soiled glass station, soaking sink,
or left end of soiled tray table
Tray sink

Clean tray table

22
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JOB SUMMARIES OF DUTIES OF DISHROOM UPERATORS
FOR LUNCH AND DINHER MEALS

Dishroom Operator 1

Scraps soiled dishes; racks cups, soup bowls (other
than bowls and cups used for French onion soup), creamers
fruit saucers, glass dishes, teapots with tops, sugar
bowls with tops, and ash trays into open racks; stacks
flat dishes, casserole dishes, plastic salad bowls, cus-
tard cups; delivers trays of silver and glasses to Dish-
room Jperator 7; places empty glass racks on dollie and
pushes to Dishroom JUperator 7; works under direct super-

vision of Digshroom Foreman.

Dishroom Jperator 2

Racks flat dishes (dinner plates, dessert plates,
bread and butter plates, saucers) and aluminum trays into
cross dowel racks; pushes filled cross dowel racks to
pre-flush sink and flushes flat dishes with pre-flush hos
pushes cross dowel racks into entrance of dish machine;
pushes filled open racks and silver racks into entrance
of dish machine; keeps soiled dish table supplied with
empty cross dowel and open racks; works under direct

supervision of Dishroom Foreman.

b
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Dishroom uperator 3

Guides racks of dishes as they emerge from rinse
compartment of dish machine; pushes open racks to lef:
side of clean dish table and pushes cross dowel racks to
right side of clean dish table; inspects and/or rejec:s
clean flat dishes and aluminum trays from cross dowel
racks; places flat dishes and aluminum trays in desig-
nated temporary storage areas; places empty open and
cross dowel racks on rack table; helps load china, silver-
ware, glasses, bakelike trays and aluminum trays on dumb
waiter; works under direc: supervision of Dishroom Fore-

man,

Dishroom uperator 4

Inspects and/or rejec:.s clean dishes from open racks;
places clean dishes in designated temporary storage areas;
pushes empty open racks to Dishroom Operator 3; sends
silver racks through dish machine for a second washing;
rinses racks of silver and racks of plastic salad bowls
with hose located at end of dish machine; helps load
china, silverware, glasses, bakelite trays and aluminum
trays on dumb waiter; works under direct supervision of

Dishroom Foreman.

Dishroom JUperator 5 (Foreman)

In charge of assigning dishroom operators to their
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stations; responsible for maintaining order in the dish-
room; trains and checks constantly to see that correc:
dishroom procedures are being followed; answers intercom
calls from cafeteria serving counter and sees that dish-
room operation is providing adequate supplies of dishes,
glasses, silver and trays to cafeteria serving counter;
responsible for proper operation of dish machine and
glass machine; removes racks from glass machine, removes
clean silver from silver racks using a clean towel to
handle fork tines, bowls of spoons, and knife blades;
stores clean silver in silver boxes; helps load clean
silverware, glasses, china, bakelite trays and aluminum
trays on dumb waiter; unloads dumb waiter of dirty dishes;
empty silver and cup boxes, and milk crates and places

in designated storage areas. . wIE: 1HESE DULIES #AY 8L

CoMBINED WIin DUTIES OF DISHROLM CPERATOR 4 IF MEAL LUAD

15 421 HEAVY.

Cishroom JUperator ¢

Scraps soiled dishes and stacks in orderly piles of
like size and shape on appropriate aluminum trays; pushes
these trays to Dishroom uperator 7 who then pushes these
trays to Lishroom Uperator l; delivers empty milk crate
and empty glass racks and trays of soiled silver .o desig-

nated areas; assists Dishroom Uperator 7, 8, and/or 9,

P




as time permits; works under direct supervision of Dish-

room Foreman,

Dishroom uperator 7

Washes by hand with appropriate brush the following
dishes: casserole dishes, custard cups, plastic salad
bowls, soup bowls and cups for French onion soup; racks
glasses and plastic salad bowls in appropriate racks;
receives trays of soiled dishes from Dishroom Operator 6
and pushes these trays to Dishroom JUperator 1l; receives
trays of empty milk bottles from Dishroom Operator 6 and
carries these trays to soiled tray table; racks milk
bottles in milk crates placing filled crates behind the
soaking sink; racks silver in silver racks; works under

direct supervision of Dishroom Foreman.

Dishroom Jperator 3

Transports soiled bakelite trays from soiled tray
table and south dining room soiled dish station to tray
sink by means of portable truck; washes trays by hand
using stiff, bristled brush; places trays into sink of
hot, soapy water and then into sink of hot, rinse water;
stacks washed trays on drainboard in orderly manner; works

under direct supervision of Dishroom Foreman.

i
i
€
i
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Dishroom Operator 9

Removes washed bakelite trays from drainboard; wipes
trays by hand; loads tra;s onto portable trucks; pushes ﬂ
truck load of :trays to dumb waiter; works under direct

supervision of Dishroom Foreman,




LOCATIUNSG OF DISHROOM JPERATORS Al BREAKFAST WEAL

Dishroom Operator 1:

Dishroom Operator 2:

Dishroom Operator 2:

Left side of norih dining room
soiled dish table

Circulates within the following work
areas: clean dish table, clean

dish temporary storage able, dish
machine, glass machine, clean glass
table, clean silver table

Circulates within the following work
areas: right side of north dining
room soiled dish table, soiled glass
table, soaking sink, soiled and

clean tray table, tray sink

Locations for extra dishroom operators:

1. <Clean tray table,

or

. 1iray washing sink, or

. Clean silver table, or

2
3
4, Clean dish table,
5

. Clean glass table

or

28




JoB SUMMARIES OF DUTIES OF DISHRUOM UPERATORS
FOR BREAKFAST MEAL

Dishroom Operator 1

Scraps solled dishes; racks cups, creamers, fruit
saucers., glass dishes, ileapots witih lops, sugar bowls
wiil. tops, and ash trays into open racks; stacks fla:
dishes and egg dishes in orderly niles of like size and
shape; places cereal bowls on aluminum trays and pre-
washes with preflusn hose; racks flat dishes and aluminum
trays in cross dowel racks; inserts racks into dish
machine; keeps soiled dish table supplied with empily c<ross
dowel and open racks from rack table; answers calls from

intercom hox; works under supervision of Dishroom T.per-

visor.

Dishroom Operator 2

Inspacts and/or rejecis clean dishes and aluminum
trays from open and cross dowel racks; places china to
be rewasied and stained china in designated areas; sends
racks of silver +hirough dish machine for a second washing;
rinses racks of silver with hose located at end of dish
nachine; removes silver from racks using a clean towel

to handle fork tines, bowls of spoons, and knife bladns;

29
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places clean silver in boxes; responsible for proper
operation of dish machine and olass machine; inserts

and removes gJlasses from glass machine; loads clean
silvarware, glassware, china, bakelite trays, and al-
uminum travs on dumb walter; unloads dumb waiter of

dirty dishes, empty silver and cup boxes, and milk crates
and places in designated storage areas; places empty open
and cross dowel racks on rack table; answers intercom
calls from cafeteria serving counter; works under super-

vision of Dishroom Supervisor.

visnroom Jperator 3
Assists Jperator 1 during rush periods; carries irays
of soiled silver and egg dishes to soaking sink; carries
trays of soiled glasses and empty glass racks to soiled
glass station; carries soiled trays and trays of empty
milk bottles to soiled tray table; scrubs egoc dishes and
returns to Dishroom Operator l; scrubs s’lver and racks
this silver into silver racks placed on drairboard of
soaking sink; places milk bottles in milk crates; stacks
filled milk crates behind soaking sink; transports soiled
bakelite trays from soiled tray table to tray washing
sink by means of portable truck; washes trays by hand
using stiff, bristled brush; places trays into sink of

hot, soapy water and then into sink of hot. rinse water;




stacks washed tra,c on drainvoard in orderly manner;

wipes trays b, hand:; loads trays onto por:iable truck;
pushes truck load of :ras/s to dunmb waiter; racks glasses

into glass racks; works under supervision of Dishroom

Supervisor,




CONCLUSIONS

IThree types of visual aids for training student em-
ployees in certain dishroom procedures were produced in
the Department of Institution Management. The photographs
illustrate major procedures used in the dishroom; the
floor plan shows the location and names of the stations
as well as positions of the operators at the lunch and
dinner meals. A notebook containing the job summaries
and job descriptions has been placed in the dishroom and
should prove helpful, especially to the new employees,
in learning the procedures used at the various stations.

ihe training aids have been used in only one itrain-
ing class to date. .hey did prove helpful in teaching
the employees the repetitive skills used at _he soiled
dish and soiled glass stations,

In using the pnotographs as a training aid, it is
well to remember that new employees will probably learn
the procedures more readily than the old employees., Tihe
photographs will help in re-training the oldemployees.
However, it will take time for :lhie old employees to learn

new procedures. .he training instructor must be patient

and understanding.
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In developing instructional aids for iraining em-
ployees, evaluation might include the relative worth of
photographs versus slides; strip film versus the movie;
sound film versus the discussion narrative. For this
particular project, it was felt that the photographs
would be more flexible and less expensive than the slides,

strip film or movie,

It is not unlikely that these photographs will find
uses beyond the training classes for whicn they were
produced. It is contemplated that certain of the photo-
graphs will be used in teaching classes in institution
management, and that others will be used in extension

teaching.,

1
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CAROLINE MORTON

ELIZABETH LEE VINCENT
Dean of the College

Assistant to the Dean

NEW YORK STATE COLLEGE OF HOME ECONOMICS 35
AT CORNELL UNIVERSITY, ITHACA, NEW YORK

and

February 22, 1951

Dear

A preliminary study of sorting, stacking, and racking dishes
in cafeterias is beins undertaken to establish simplified procedures
of racking and sorting dishes, e hope to develop a visual aid
which will prove helpful in teaching dishroom employees how to im-
prove their skill in these repetitive procedures. Ve hope you will
be interested to cooperate with us, ~e want you to know that we
fully appreciate the time you will spend in answering these questions.

May we ask that you give careful attention to all parts of the
guestions especially in those instances where your set-up falls in
a category other (specify) than those listed. This is particularly
important material. 1In those set-ups where you have more than one
dishwashing unit, would you kindly answer our questionnaire by
giving us information about your principle dishwashing unit?

Upon completion of this study we will be happy to share our
findings with you.

Very sincerely yours,

Katharine W, Harris
Head, Department of
Institution Management

BSTHBR STOCKS
Secretary of the College

Placement Secretary




Name of institution:

..ame of person answering questionnaire:

l.

3.

S.

7.

Type of clientele:
students
patients
staff
enployees

other (specify)

Relationship of dishwashing unit

dining room:
adjacent

same floor but not adjacent

differenit floor
other (specify)

Lo

Dishes transportied to dishroowm by

means of:
conveyor belt

trayveyor

dumb waite:

elevator
trucks
rus boys

oiher (speci?yS

Jishes pre~rinsed by means of:

pre~rinse machine

high pressure hose after

racking

so?ked and then racked:

egg and cereal dishes
é casserole dishes

all dishes
Ed silverware
other (specify

other (specify)

WUESTIUWHAIRE

3

3.

9.

]

(a) Approximate numben
cafeteria at laryd
(b) Lengtn of serving

largest meal
from to_

Before reactiiny dishr4

28 dishes sorted j

L) glasses sorcted____
c 31lvcrware scried
%d dishes stacked
{e) trays siripped of:
(1) paper (napkin
straws, dis..e
(2) pottles
(f) trays stacked B
Cishes scraped b, ea
bare hand
gloved haund i
plate scraper,
stiff Lrush
another dish
other (specify

iype of disiwasiher use
conveyor belti type
rack type “‘

other (specxf,}____A
—~

Glasses washed Ly meam
glasswasler
same maciiine as d.sh
a different machine
portable glass waslie
other (specify)

—— e e




t QUESTIVUNNAIRE

dishwashing unit to 4,
rﬁot adjacent
) o
)
d to dishroom by 6.
.
P
-
by means ot1: 3.
ne
hose after
n racked:
cereal dishes____
dishes 9.

>

Date:

36

(a) Approximate number served in this

cafeteria at largest meal

(b) Length of serving period for

largest meal
from

s

to

Before reaching dishroom:

Yes
dishes sorted

c

l-r

glasses sorted

d) dishes stacked

éc silverware sorted

e) trays stripped of:
(1) paper (napkins,
straws, disiies)

(2) bottles

(f) trays stacked

Dishes scraped by means of:
bare harnd
gloved hand
plate scraper
stiff brush
another dish
other (specify

Type of disnwasher used:
conveyor belt type

rack type
{specify}

other

Glasses washed by means of:
glasswasher
same machine as dishes
a different machine___
portable glass washer
other (specify)

e e ety e s

F




10.

12.

13.

15,

they

If bakelite trays are used,
are washed:

in dish machine

by hand
other (specify)

Total number employees at soiled

dish statior during largest

meal
number assigned to sorting, scrap-
ping and stlacking
number assigned to racking

status of employees working at
soiled dish station:
part time
full time
other (specify)

(2)

If used, please list below,

iitles

1l1.

14

Sound film

(c)

Are visual aids used in iraining dishroom emplosees?
Check whether:

olides

Silver: 1
(a) Washed by means of:

sllver washer
same m§chine as dish1
other {(specify)

[RSEE——

washed in: -

compartment silver r‘
flat racks
perforated cylinders|
other (specify) -

Dimensions of soiled

vried oy:

air

.owels

other (specify)

lenygii fi.wid
es

Fusters




36a
'8 are used, they l1. Silver:
; (a) washed by means of:
silver washer
same machine as dishes
other (specify)
(b) Washed in:
oyees at soiled compartment silver racks
ng largest flat racks
perforated cylinders
to sorting, scrap- other (specify)
ng
to racking (¢) Dried by:
air
towels
es working at other (specify)
on:
14, Dimensions ot soiled dish table:
lengin, fi.width ft.
1ds used in itraining dishroom employees? ies )
se list below. Check whether:
sound film, slides | Posters Cther
(specify)
}
!
® [ [ e ® ®




LIST OF CAFEIERIAS CONTACTED I CONLECIION WITi COMPILATION
OF PERTINELT #ATERIAL ON DISHWASHING AND THE JSE OF
AUDIU=-VISUAL AIDS

I. Colleges

Mres, Virginia Apelgren,
Cafeteria Manager
Jniversity of Miami
Coral Gables, Florida

Miss Alta Atkinson
ieachers' College Cafe:eria
W. 120th Stree:

~ew York, i, Y,

Miss Esther A, Atkinson,

Director of Food Service
Women's League
JUniversity of wichigan
Ann Arbor, isichigan

Mrs. Evelyn Drake
Student Union

Michigan State College
East Lansing, msichigan

Mr, George Fauerbach,

Director of Food Service Food Service Director q
Pennsylvania State C.llege City College of ew York
State College, Pa, New York, N.7,
iMiss Grace Augustine, iMiss Virginia Harger
Director of Institution Department of Institution
Management Maragemen q
Iowa State College Jhio State university
Ames, Iowa Columbus, OJhio
Miss Mildred baker, Miss Sylvia Hartt
Director of West Uining Room Department of Institution
Pennsylvania State College Managemen . q
State College, Pa, Purdue uUniversity i
West Lafayette, Indiana |
Miss Mildred Bonnell :
Department of Institution Miss Elirabeth hurley |
Management Cutler Union ;
University of Washing:ion University of Rochester q
Seattle, Washington Rochester, N. Y. ﬁ
Mrs. Elsie B. Bush, Dietitian Miss Florence Pope, J
Jniversity of Wyoming Director of Residence lialls j
Laramie, Wyoming and Commons i
Cloister Club Cafeteria 1
Director of Food Service University of Chicago i
Purdue Memorial Union Chicago, Illinnis ‘
Purdue Jniversity
West Lafayette, Indiana
|
37
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Miss Ursula Praeter,
Director of Food Service
Slocum Hall

Syracuse University
Syracuse, . 1.,

Miss Mary Robinson

Todd Union
University of Rochester
Rochester, :i. Y.

38

Misc Mary Smull

Department of Institution
iMdanagement

Kansas State College

Manhatien, Kansas

Mrs. Bessie Brooks West,

Director of Food Service

Department of Institution
“anagement

Kansas State College

Manhatten, Kansas

I7. Hospitals

Major Elizabeth Carloss, WiSC

tiospital Food Service
Supervisor

Fitrsimons Army iiospital

venver, Colorado

migs Isabel Foster
Dietary Department
JUniversity lHospitals
Ann Arbor, Michigan

Miss Bernice liopkins.
Direcior of Dietary Department
Vanderbilt riospital

\ashville, Teni.essee
II1I. lndustrial and

Miss Phyllis A. Loppel,
Aanager

Eaton manufacturing company

Heater Division Cafeteria

Cleveland, Jhio

Mrs. Theresa Boswell,
manager
Golden State Mutual Life
Insurance Company Cafeteria
Los Angeles, California

Mr. Leo Brown, Manager

Ihe Famous Barr Company Ware-~
house Employees Cafeteria

5t. Louis, Mo.

Miss Margare:. King,
Direc.or of Dietetics
Henry Ford Hospital
Detroit, iichigan

Major Hilda Lovet:, WMSC

lHospital Food Lervice
Supervisor

Walter Reed Army lHospital

washington 12, D. C,

Miss Louise Roderick
Dietary Departmen:
Strong iemorial hospital
Rocnester, iv. Y.

Commercial

e

Miss Rachel Burmaster
The Paragon Lunch
Kappers building
Pittisburgh, Pa,.

diss Caterine Burton
Behr Manning Corporation
Troy, ii. Y.

Mr, Clifford E. Clinton
Clifton's Cafeteria
Los Angeles, Calif.

Miss Marie Dutch
Jffice Cafeteria
LFastman Kodak Company
Rochester, . ¥,




Miss Marjorie Flint
Stewards'! Department
Statler Hotel
duffalo, .. Y.

Mres, Grace Rust Frick
Russett Cafeteria
Cleveland, Ohio

r. E. W. Graberman
ilead of Commissary

~ational Casn Register Company

cafeteria
Dayton, Jdhio

Mr. lewton Holland
tiolland's Cafeteria
Rochester, Minnesota

Alss say Hoover,
Director of Cafeterias
Covernment Services Inc.
washington, D. C.

iir. L. E. Johnson
slue Boar Cafeteria
Fourth Street
Louisville, Ky.

Mrs. Jpal Bowers Johnston
Food lervice Department
General Electric
Scihieneciady, ii.

v

1.
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Mrs, Anrie Kuzmich,
Manager

idonsanto Chemical Company
Cafeteria

ot, Louis, Mos.

i“r, Charles ... Ladd,
sanager
John Hancock utual Life
Insurance Company Cafeteria
8oston, Mass.

Mr. Louis Leverone, President

vationwide Food Service

Pacific Press Employees
Cafeteria

Los Angeles, Caliisrnia

Mr. Roy rason
Fuller Brush Cafeteria
Hartford, Conn.

eif, .. L. Pithey

Western Electric Company
Cafeteria

Los Angeles, California

#iss Ann Reinhold, Assist-
ant Dietitian

{.w,C.A, Cafeteria

Hartford, Conn.

«lss Clarice i, Tihrush,
Manaor

Ohilo Bell Telephone Company
Zmploeas Tafeieria

Cleveland, hio




ANALYSIS OF THE QUESTIONNAIRE

Luestionriaires were sent (0 47 representative food
service operations: 19 collieges, ¢ hospitals, and 22
industrial and commercial cafeterias. Replies were re-
ceived from 37 of "hese food service operations: 17
colleges, 5 hospitals, and 1% industrial and commercial
cafeterias. Data rrom these questionnaires have been

summarized in Tables 1 - 9.
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TABLE I (
Visual Aids Used by 37 Cafeierias
in Training Dishroom Employees*
liumb f Cafeterias All «
In
Industrial
In In and
Lolleges tliospitals C{ommercial
<
iypes of visual
aids used:
Job break-downs 0 0 1 1
Job descriptions 0 0 1 1 <
Job schedules 0 0 1 1 |
Wotebook on pro-
cedures 0 1 0 1
Posters (Hobart) 2 1 1 4 ﬂ
Slides 0 0 1 1
Sound films: J
Army training
films (3) 0 2 0 2
Dishwashing
Dividends 1 0 2 3
Eating wut 1 0 0 1 <
Jther films
shown by heal:h
department in
training schools 1 0 1 2 <
Humber of cafeterias 1
using visual aids 4 1 4 9
*Majority of cafeterias used a combination of full-time q
and part-time employees in dishroom.




1ABLE Il

Approximate umber Served at Largest .leal and
Length of Serving Period for 37 Cafeterias

—
—

e m————

]

wumber of Cafeterias

In
Colleges

Ind:istrial

Hospitals <Commercial

Patrons:

o

_ess tnan 500
500 - 999
1000 - 1499

N W b

1500 - 1999
2000 - 2499
| 2500 - 2999
| 3000 - 5000

Jver 5000

C O O = -

1«0 answer to question

Length of serving
Period:

LS

L.ess than 1 hour
1 to 2 hours 10
2=1/4 o0 3 hours 3

[}

3-1/4 o0 3-1/2 hours

P

ALY

»

N

»)
r

c ©C O O Cc o O b

-

o N W O




1AGLE III

Relationship of Dishwashing Unit to Dining
Room and Procedures Used for Partially
Clearing Trays before Trays Reach

vishroom for 37 Cafeterias

b s
Humber of © A
In
Industrial
In In and
Colleges tiospitals Commercial
Relationship of dishwashing
unit to dining room
Adjacent 10 4 10 24
Lame floor but not
adjacer: 2 0 1 3
Differenti floor 3 1 4 3
Part adjacent; part no:
adjacent 1 0 0 1
Adjacent for 2 meals;
different floor for
evening meal 1 0 0 1
Procedures for partially
cleaning trays
Dishes sorted 11 1 8 20
Glasses sorted 11 1 7 19
Silverware sorted 7 1 5 13
Dishes stacked 10 1 ) 16
Trays stripped of:
(1) paper napkins,
straws, dishes 10 1 3 19
(2) bo: les 10 1 O 17
® @ o L

a

e




TABLE IV

Procedures Used by 37 Cafeuverias
to Iranspor: Dishes to Dishroom

e e . e e et S o e o e T St e s s ey T e
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Procedures used 1o
transpor. dishes
to dishroom

Lonveyor pel.
{rayveyor
Dumb Waiter

“otal mecnanical

rairons
5Us DOySs 2T girls
vaitresses

3us Doys and ambulatory
patients

sotal people

Patrons and trucks

34us boys, trucks, and
elevator

zus boys, or girls and
trucks

Bus Dpoys and conveyor
beltis

Patrons and escalator

Floor at endants and
subveyor

Patrons and conveyor
bel:

1otal machines and people

~umbes of Cafeteriasg All

In

Industirial
In In and
Colleges iiospitals _ommercial

2 O G 2
2 0 1 3
0 1 ¢ 1
4 1 1 &
o) 1 2 3
z 2 2 6
1 0 0 1
1 0 1
3 4 4 16
1 0 2 3
1 0 o 1
2 0 4 6
1 1 2
0 1 1
0 1 1 2
0 0 1 1
5 1 10 l6
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“ABLE V
Procedures Used by 37 Cafeterias
to Scrap Food Waste from Dishes q
Nymber of Cafeterias All
In
Industrial
Procedures for scrapping In In and
waste food from dishes Colleges tospitals Commercial q
Bare nrand 0 1 2 3
Gloved nand 1 0 0 1
Plate scraper 8 2 3 13 q
Stiff brush 1 0 4
Stiff brush and pre-
rinse sprayer 1 0 0] 1
Plate scraper and stiff q
brush 1 0 1 2
Bare nhand and pre-
rinse sprayer 1 o 0 1
Bare hand and plate
scraper 1 1 1 3 q
Bare hand and stiff
brush 1 0 0 1
Bare hand, knife and/or
fork 1 0] 1 q
Paper napkin or knife 1 0 0 1
Bare hand and thumping
against rubber collar 0 1 1 2
Paper napkin 0 1 1 q
Bare hand, stiff brush,
another dish or thump-
ing against rubber
collar 0 C 1 1
Gloved nand and stiff <
brush 0 0 1 1
q




a6

Colleges Hospitals Commercial

TABLE VI
Procedures Used to Prerinse Dishes and lypes
of Tableware Soaked before Racking for 37 Cafeterias q
Number of Cafeterias All
In
Industrial J
In In and

Procedures for prerinsing

dishes: d
Prerinse machine 4 1 7 12
High pressure hose
after racking 8 0 4 12
Types of tableware soaked 4
before racking:
Egg and cereal dishes 11 3 3 17
Casserole dishes 7 1 6 14 q
All dishes 2 1 2 5
Silverware 6 2 4 12
Plates used for corn d
and starchy items 0 1 0 1
Egg dishes only 0 0 1
All dishes from
night meal 0 0 1 1 q
Silverware soaked in
dining room on truck 0 0 1 1
q
q
[ ] ® L ® o ®
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TABLE VII
Procedures Used by 37 Cafeterias «
for Washing Glasses
Number of Cafeterias ALl
In
Industrial P
Procedures for washing In In and
glasses Colleges Hospitals Commercial
Glasswasher 7 2 4 13
Same machine as dishes 7 0 5 12 <
A different machine 1 1 2 4
Portable glass washer;
then same machine as dishes O 0 2 2 P
No glassware used 1 0 1 2
Glasswasher or same
machine as dishes 1 0 0 1
Same machine as dishes ¢
after this machine is
cleaned and fresh water
added 0 1 1 2
By hand 0 1 0 1 <
q
q
q
° ) o ® ® ® o ® j




TABLE VIII

Procedures Used to Wash and Dry
Silverware for 37 Cafeterias

48

Nu A
In
Industrial
In In and
Colleges Hospitals Commercial
Types of machines:
Silver washer 1 1 3 5
Same machine as dishes 15 2 11 23
Glasswasher first;
then silverwasher 1 0 0 1
Dish machine first;
then silverwasher 0 1 0 1
Glasswasher 1 0 1
In baskets and forced
water under pressure 0 0 1 1
Types of equipment:
Compartment silver rack 0 0 4 4
Flat racks 14 2 23
Perforated cylinders 2 2 3 7
Flat racks in glasswasher;
perforated cylinders in
silver washer 1 0 0
Basgkets 0 0 1
No answer to question 0 1 0
Procedures for drying silver:
Air dried 5 4 4 13
Towels 11 0 8 19
Disinfectant solution;
then air dried 0 0] 1 1
Dipped in Silva Dry;
then air dried 0 0 2 Py
llo answer to question 1 1 0 2

| - . ‘ ‘ .
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TASLE IX
Procedures .sed to Wash Lakelite
Trays for 37 Cafeterias ﬁ

In

Industrial p

Procedures for Washing In In and
Bakelite Trays Colleges llospitals Commercial
In dish machine 11 4 9 24
By hand 2 0] 3 5 <
In dish machine; dried

by hand 0 0 1 1
By hand daily; in dish

machine once monthly 0 0] 1 1 q
o bakelite trays used 3 0 1 4
NO answer to question 1 1 0 2




TAGLE X

50

Jbservations on Jorinsed Cereal and loup Bowls
Racked and Viashed in a Slanting, Jverlapping Position

P e ]

humber of iuniber of “ent of

Kind of food bowls bowls dirty bowls dirty
used in bowls washed after washing after wasaing
Cream oyster soup 60 11 13.3
Wheatswortii cereal 99 28 23.3
Spanish bean soup 38 1 2.6
Farina cereal 122 20 16.4
Ralston cereal 94 19 20.2
Folled oats cereal 96 14 14.¢6
Polled oats, ralston,

and farina cereals 135 15 11.1

) o ° o

T
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LESSON PLAN FOR TRAINING CLASS O PROCEDURES
ALl Tnl SUILED DISH AND SVILED GLASS STAIlu.s

Explain purpose of meeting:

We are having this training class in order o
explain the organivation and plan of tne dishroom,
the kinds of racks used at the soiled dish table,
and essential procedures to use at the soiled dish
and soiled glass stations. If you learnthe right
way to do these jobs, you will find that you will
get clean dishes with less work, and that fewer
dishes will need rewashing,

In any cafeteria or restaurant which serves the
public, it is most important to have clean, sanitary
dishes, glassware, silverware, and trays for ihe
proieciion of tnhe patrons and because clean dishes
give ine feeling (nat the kitcnen is also clean. In
tnis way we satisfy our patrons. We know that we
are doing a good job of wasning ithe tableware properly.
Also, if we learn now to handle china, silverware,
glassware, and trays the right way at the soiled dish
ard soiled glass stations, we will be protecting the
deparument for which we work against loss, breakage,
or cuipping of china, silverware, glasses, and trays.

We are sure that you, as new and old employees,
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wish to learn good work habits, vo develop niigh
standards of sanitation, and safely, and i(o learn
the easiest and mosc¢ satisfactory way io do a goud
job.

B. Show and explain an open and a cross dowel rack.
Summarize the kinds of dishes racked in each c(ype
of rack.

C. Show the class the floor plan of .he dishroom. Ex-
plain the names and locations of each station,

D. Tell the class that, after the showing =" Je photo-
graphs, there will be an oral quizz,

E. Show the photographs. (The time required to show the
photographs and to give the script is approximately
20 minutes.)

F. Conduct the oral quizz,

The scri., i, numbered to corraespond with the pholo-

graphs, follows,

"oIohT doia PRUCEDDLLY
iniese plcilures w2re made ln ilne lome Economics -afe-
ceria disnroovm. ine,; snow =ssential procedures Lo use
in oxrder .o oocaia clean dishes,
l, <Clperaior 1 stands at rigni side of the soiled dish
table, !l@ receives irays, delivered by 'he tray-

veyor, from norctn dining room. tiie scraps leflitover




food {xrom all disiies; stacks la:i dishes; and 1acks

2ll other dishios Ity open racks., operator € slands
at left side of this tavle, lie racks {lat dishes i.-
to cross dowsl rac«s wity T.oo preflus. .. 050; pushas
both crossdowel and open racks inie the dlish machiae
opening; aid keeps Llhe sulled disi. table sugplied wit.,
empty crcss dowel and open racks ‘rom the ook tavle,
wperator ai soutn dinin:g room solled disir siavion
stands at ricii eide of soiled disih tavle. Joiled
disi.es irom the soutr diniiy room are scrapped and
stacked on aluninum vrays, ilhese trays are pushed
to .peratoi 1.

Jperaior 1 scraps lettover food from a cup and a
soup bowl by ilting these dishes over yarbage hole
1. lie reason for empiying .iie leftover con.ents
into the arbaye liole opening is Lo xeep lhe soiled
disi. Lavie as ciean as pussivle, It tne leftover
con.ents were enptied on Lie iable, the table would
$00.4 weLoe quite nescy,

uperacoxr 1 uses the side of nis left bare hand to
scrap leitover food from a dinner plate and other
disies, .he side of tne left bare hand is the fast-
est tool for scrapping lettever food from disnes,

tiowever, if you prefer, you may use a plate scraper
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as your tool for scrapping tne lef.over {nod from

the disnes. If you use a scraper, be careful and

do not let tine plate scraper fall into the garbage
can. ine reason we do noi tiwump the dishes against
the side of ine wooden collar or scrap leftover food
from the dishes witn anotner dish is to prevent canip=
ping and cracking of disnes,

Cups, creamers, and soup bowls are scrapped and rack-
ed immediately, open side down, into ope.n racks.,

Soup bowls which nave not been prewashe’ ' lore rack-
ing will not come out clean if they are not racked
this way., Glass dishes are racked open side down
too. ihe reason for this is that if they are racked
in a slanting, overlapping position between china
fruit saucers and china soup bowls, the weignt of

the china " "'1 breax the glass disth.

leapots with tops, creamers, sugar bowls with tops,
asn trays, and fruit saucers arescrapped and racked
into open racks.

Fruit saucers are racked in a slantin). overlapping
position between every 2 dowels in the open racks,

be careful to rack these dishes between every 2

dowels, If you do not do this, dishes will not stay

in straight rows, and it wili take longer to rack them.




10.

ll.

37

when these dishes are racked petween every 7 dowels,
they will come out clearn the first tine tney are
wasned because water from the sprays ia the wash
compartment of the dish machine will hit all of tne
inner surface of tue fruit saucecr,

Empt,; 2lass racks are place! or dollies and pusihed
to operator at ithe soiled gylass station., .his is

he most sa lsfactory metinod of transporting glass
racks to tne soiled glass station. The reasor. we

do not slide the racks across tne floor is that tiis
procedure causes the racks to become bent,

Uperator 1 places a stack of soiled trays on the
soiled :ray table., Iirays of empty milk bottiles are
placed on the opposile end of the table.

vperator 1 receives a tray of soiled glasses from
the trayvesnr, iie alther takes this tray t¢o the
operator at the soiled glass station or places the
tray on tiie soiled tray table. If Operator 1l is
extremely busy, he may place trays of soiled glasses
and trays of silver on the end of ..is table where
the operator from the soiled ylass station mey pick
them up.

Jperator z racks a dianer plate edoge-wise bLetween
every cross dowel. 1lie row of dinner plates is rack-

ed in ti.e rigat side of wne rack.

&aN .
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13.

14,

15,

53

The cross dowel rack load: 1 row dinner plates and

2?2 rows saucers, or we may rack one row of dinner

plates and 2 rows of dessert plates. The reason
for racking flat dishes in the cross dowel rack

in this way is to keep the cafeteria serving counter

supplied with a variety of clean dishes at all times, or
The cross dowel rack load: 1 row dinner plates and

3 rows bread and butter plates. This shows another

way in which cross dowel racks may be filled with a

variety of dishes.

Operator 2 flushes filled cross dowel racks of flat
dishes with preflush hose, {he operator first moves
the hose from the front of the rack to the back of
the rack. This prewashes the tops of the dishes.
The operator then washes the bottoms of the dishes
by moving the hose from the back of the rack to the
front of the rack. When the dishes are prewashed
like this, all of the flat dishes will come out of
the dish machine clean, This means that they will
not have to be rewashed.

~perator 2 turns the filled cross dowel rack at right
angles into entrance of dish machine, 1Ihe narrow
end of the dish rack fits into the opening of e
dish machine, In order to insert the dish rack

into the dish maching openiny, turn the rack at




16.

17.

13,

19,

20,

59

right angles when the rack reaches the corner of
the soiled dish table.
Operator 2 pushes the filled cross dowel rack into
entrance of dish machirne.
Uperator 2 pushes the filled open rack along soiled
dish table to entrance of dish machine. Uishes in
open racks are not preflushed.
An operator cleans the soiled dish ta.l2 atier each
meal, iie first uses a squeegee to scrap spilled
food and liquid on the table into preflush sink.

A squeegee is a gadget with a gum rubber blade,
You will firnd it a very useful tool to use in re-
moving spilled food and liguid from tie table.
Trne operator finishes cleaning the table witn soapy
water and a stiff bristled brush. The rinsing water
should be directed to the preflush sink.

The reason the water is directed to tue preflush
sink is to prevent as mucn liquid as possible irom

going into the garbage aoles. .his wets the .. :33e€

in the cans, and we wish to prevent tais {rom occurring,

The operator at the soiled glass station uses a veg-
etable brush o wash plastic salad pbowls and Lo scrub
casserole dishes and custard cups.

Plastic salad bowls are then racked into cross

dowel racks at *iils station, +he filled cross dowel
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rack is given to the operator who stands at the
left side of the clean dish table. This operator
flusies the bowls with the hose located at tne ond
of the dish machine. Plastic salad bowls arc¢ not
sent thiough the dish machine because the finish
of the bowls is discolored by :the detercert and
temperature in the dish machine. [hLe bowls are
ligh: in weight and the force of lhe sprays of

wash water cause the bowls to blow out of the racks.
The prerinsed casserole cishes and custard cups

are taken to Operator 1 who racks these dishes,
open side cown, into the open racks.

The operator at the soiled glass station racks in-
veried glasses, one in each hand, into glass rack.
You will find that this is an easy method to rack
glasses and the glasses will not chip when racked
by this method.

Uperator at soiled glass station racks silver, using
both hands, into silver racks. Spoons are placed
in one end of rack; forks in other end of rack
leaving the two compartments in front of nandles
empty; knives are placed in middle compariments.

At lunch and dinner meals silver is racked at right
side of soiled dish table between dishwasher and

the soiled glass station., Vvsing both hands is an
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easy, quick method ‘o rack silver, The silver is
placed in the racks with fork tines, knife blades,
and spoon bowls up towards you,

Soup bowls and cups used for rrencn onion soup are
soaked i lukewarm soapy water and then scrukbed
with a vegetable brush, The reason we riave to wash
these cups and bowls is because of the meltad cheese
in the bottom of tiese dishes, <Jlieesc is a protein

food and 1s affected by a nigh Lemperature. ..:

temperature in the wash compariment of tle dish machine

causes ti.c ciieese 0 cook on iine dishes., [his means
tihat unless these dishes are scrubbed before cihey
are racked inen they will have to be rewashied., 1Ihis,
of course, me@ns rLiore work ror you. il scrubbed
disrnes are tliea taken to Jperator 1 who racks these
disies into the open racks.,

Egg disties are soaked in lukewarm, soapy water and
tnen scruppded witin @ stiff bristled brush, ihe
scrubbed dishes are then taken to the Uperator a.
the soiled disin table wlio racks tliese dishes into
the oper. racks.

vreakfasit silver is soaked in lukewarfi, soapy waier
and then scrubbed with a stiff, bristled brush, the
silver 1s racked at <he drain uoard of ile soakiing

sink.
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Jperator 1 has tray of cereal bowls at preflush sink.
water is flushed into each bowl. Leftover food is
scrapped from each bowl betore the bowl is placed on
the aluminuin tray., After water is flushed into each
bowl the operator uses his hand to scrub the inside

of the bowl. ne water is emptied into the preflush

sink.,

Summarire the duties of Uperator 1, Uperator 2, and

the operator at the soiled glass station,.




10.

11,

12,

DAL QUITZ

iow are the soiled dishec at the soutl dining room

soiled dish table hariled?

How is leftover food scrapped from the dishes?

How are cups, creamers, and soup bowls racked’

What dishes are racked into tne open racks’

How are fruit saucers racked?

(a) +Mere are trays of soiled ylasses and soiled
silver taken?

() where may, trays of so>iled glasses and soiled
silver be placed if Cperator 1 is extremely busy?

Where are stacks of soiled irays and trays of empty

milk bottles placed?

How are emply glass racks transporied to .cue solled

glass station?

In what side of tie rack arc the dinier plates racked?

In racking flat dishes in the cross dowel racks, name

the various ways in which a variety of dishes may

be racked.

tlow are fla. dishes prewashed before being pushed in-

Lo e disic machine?

tHiow is the sciled Jdisl. station cleaned after each

meal?

63
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13.

14,
15.
1o,
17.

What kind of brush is used to s

(a) plastic salad bowls (d) eg. dishes

(b) casserole disnes (
(

(c) custard cups

used for French

oiion s30up’
How are glasses racked?
How i¢ silver placed into “he silver raz.ts¥

How are cereal bowls prewasned:

64

)
e) breakfast silver
)

soup bowls and cups

(a) shere is the lunch and dinier silver racked?

(b) Where is the breakfast silver racked?

+r

Wnat are tne duties of Operator 1v¢

What are tne duties of _peratiar <«

what are tnc duties of tne operator at cu» solled

glass station?

A

U T




TITLES OF ADDITIONAL PAHOTIGRAPHS OF SOILED VISH
CTATION PROUCEDURES

At a second mecting of the training class, 7 addition=-

al photlograpnus could ce shown. The titles, numbered lo

correspond with the photograph, as follows:

27,

o
N

25.

30.

31.

32.

33.

Jperator 1 may use a plate scraper ‘o screp food
waste from a dinner plate and other dishes.

Jperator 1 stacks a saucer and a dinrer plate, after
scrapping, in neat piles to the rignt cf jarbage
hole 1,

uperator 1 receives a tray of soiled silver {ron the
rayveyor, hLe takes this tray to operator at soiled
ylass station,

Jperator 2 pic.: up a stack of 7 dinner plates.

the cross dowci rack locad: 1 row of dinrer plates
and 2 rows of dessert plates,

Operator 1 scraps food wasie from cereal bowls and
places thLe bowls on an aluminum tray,

Scrubbed cereal bowls are racked between every O

dowels in the open racks.

65
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GIGLES 8 PLOLTOSTAPHS OF PROCEDURLY

USED AT OTHER DISHROuid STATIONS

he titles, rumbered Lo correspond with ihe plioto-

graphs, follow:

34.

30.

37.
33.
39,

41.

Breakfast silver is placed in 4 comparwment perfor-
ated racks and soaked before Ueiny scrubted.

Jasli hands tnoroughl, before nandling cican dishes,
s.lver, ylasses, and trass.

Before inspeciion, racks of clean dishes and silver
are allowed to draiin and air dry witn the aid of

tae elec.ric fau.

aipe glass fr.iiv dishes with a clean towel.

Handle clean cups u,; their handles.

Inspect aud then place reapots with tops and creamers
on aluminui trays on the overhizad shelf.

handle clearn soup towls by placing both hands around
the sides of cthe bowl, Place on the clea. dish
temporary storage table.

rlace stained cups or t.e reject shelf located above
the (lean disin temporary storage table,

Afier racks of silver have ke:zn seat tirougin the dish
macnine twice, ringse these racks with i(lie hose locat-
ed al .ie end of tue dish machiie,

Rinse racks of plastic salad bowls witih the hose

66
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45.

46,

47,

43.

49,

51.

52.
53.

~1

located at the end or i1he dish macr.ine, Plastic

salad bowls are notl sent Lhrougl the disii machine.
Handle clean rlat disnes by placing the thumb acar

and parallel Lo the edge of iie plate with tne 4
fingers underneatn.

~arefully place one plate on top of ..e¢ ».ler,

Wipe the nottoms of clean glasses with a clean towel,
To remove fruit [‘'ice and iced tea glasses fxzom lle
rack: place an inverted aluminumn tray vn top cf the
rack. 1Invert the rack so that trnese glasses are re-
moved from the rack.

Stack 3 racks of clean glasses togevher making sure
that each corner prong on each rack interlocks.

fo remove clea.. _ilver from racks: use & clean towel
to handle knirfe plades, zork tines, and spooi handles.
Use both hands to remocve silver from the rack.

Silver is held in ine cowel in tue left nand., <—rasp
knife blades, spoon nandles and/or fork handles with
the bare rignt hand.

on't overload! . .oad dumb waiter with a variety of
china, glasses, silver, and trays., Place .he Leaviest
load on the lett side of the dumb waiter.

Wash bakelite trays with a stiff bristled brusihi.,

To remove trays from wash and rinse sinks: 1ift the
stack of irays to its widest side by means of a .ietal

hook.




56,

37.

53.

£3

lo wipe trays: wipe botiom of tray first; flip tray
over 1o its topside onto a similar stack of trays
lochr*ed on operator's right. ‘hen wipe topside

of tray.

A dirty dinser plate and soup bowl which had not been
prerinsed pefore racking.

the wrong way:

Do not rack glass :rruit dishes between china dishes,

-he wrong way: Do not over-crowd racks by placing

dishes improperly in racks.

ihe wrong way: Do not use another dish to scrap

leftover fcood from dishes,




JOB LOCATION

JoB CONTROLS
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JOB DESCRIPTIUN OF DISHROOM OPERATOR 1

FOR LUNCH AND DIN ER MEALS

WORK PERFORMED

1.

Right side of soiled digh table to receive
trays delivered by trayveyor from north

dining room.

Works under general supervison of Dish-
room Foreman

Picks up tray of soiled dishes as it
reaches gojled dish table from trayveyor.
Places tray of soiled dishes on stack

of soiled trays in front of him,

Scraps leftover food from cups, soup bowls,
fruit saucers, glass dishes, creamers

and teapots into garbage hole 1,

a. Scraps, using either side of bare
left hand or a plate scraper.

Racks cups, soup bowls, fruit saucers,
glass dishes, creamers, and teapots im-
mediately into open racks.

a. Racks, without scrapping, sugar bowls
with tops, teapot tops, and ash trays
into open racks.

Scraps leftover food from dinner plates,
dessert plates, bread and butter plates,
casserole dishes, plastic salad bowls,
custard cups and saucers into garbage

hole 1.

a. Scraps, using either side of bare left
hand or a plate scraper.

Stacks dinner plates, dessert plates,
bread and butter plates, custard cups,
casserole dishes, plastic salad bowls
and saucers in appropriate piles of

like size and shape on goiled dish table

to his right and to right of garbage hole 1.

A



10.
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Takes the following, as received from tray-

veyor, to vperator 7:

a. Trays of soiled silver

b, Trays of soiled glasses

c. Places empty glass rack on dollie,

locatedbeneath goiled dish table, and

pushes dollie to the same operator.

Places trays of empty milk bottles, as re-

ceived from trayveyor, on soiled tray table.

Places stacks of soiled empty trays on
same table,

Repeats steps 1 through 7 througho.t serv-

ing period until all dishes have been
racked in open racks and trays, bot:tles,
silverware, and glasses and glass racks
have been delivered to their proper
stations,

Helps clean goiled digh table after com-

pletion of above tasks,

Performs, as assigned, incidental duties
as listed below:

a. washes walls, or

b. OCweeps floor, or

C. ocours stained dishes, or

d. Soaks stained silver in Soilax, or

e. Polishes silver with silver polish
as needed, or

f. Mops floor.
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JOB DESCRIPTIUN OF DISHROOM OPERATOR 2
FOR LUNCH AND DIMN ER M4EALS

Job LOCATION

JOB CONMTROLS

WORK PERFORMED
1,

b,

Left side of soiled dish table near tray=~
veyor from gorth dining room,

Works under general supervision of Dish-
room Foreman

Removes empty cross dowel rack from rack
table and places this rack beside open

rack on soiled digh_table.

Racks flat dishes and aluminum trays into
cross dowel racks.

Pushes filled cross dowel racks o preflush
$ink; raie~s right hand and pulls down
preflush hose to flush flat dishes. Per-
forms this same operation for aluminum
trays,

Pushes cross dowel racks to corner of
dish _machine; turns rack at right angles
and pushes rack. into entrance of dish

machine.

Pushes filled open racks, as necessary,
to corner of dish machine, turns rack at
right angles and pushes racks into en-
trance of dish machine.

lurns to left; picks up empty cross dowel
rack and/or empty open rack from rack table.
Places cross dowel rack on soiled dish
table. Places open rack either on $oiled

dish table or on floor by pillar located
to his right,

Repeats operations 1 through 6 throughout
serving period until all dishes have been
racked and placed into entrance of dish
machine.

Helps clean soiled dish table after com-
pletion of above tasks.
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Performs, as assigned, incidental duties
as listed below:

al
b.
c.

d.

Washes walls, or

Sweeps floor, or

Scours stained dishes, or

Soagks stained silver in Soilax, or

Polishes silver with silver polish,
as needed, or

Mops floor,
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JUB DESCRIPTIUN OF DISHROUm PERATOLR 3
FOR LULCh AND DINLER MEALS

q
Jus LOCATIC J-shaped area »f clean dish table
JOB CONTROLS Norks under general supervision of Dishe
room Foreman
WORK PERFORMED q

1. Guides dish racks as they come from rinse
compartment of dish machine pushing open
racks to left side of ¢lean_dish table and
cross dowel racks to right side of clean

dish table. <

2. Allows time for china to drain and air
dry with the aid of electric fan located

in front of clean dish table,

3. Inspects and/or rejects clean flat dishes 1
and aluminum trays in cross dowel racks.

a. Stacks clean flat dishes according to
size and shape and places in orderly
piles and places on ¢clean digh tcmp- J
orary stora,.  iable located to his ,
right and to left of dumb waiter. 1

b. Stacks clean aluminum trays; places

either on clean digh tempo tora
table or on shelf directly below clean ‘
dish table. !

¢, Places dishes to be rewashed on shelf
to his left,

d. Places dishes to be scoured on shelf ‘
located to his righ. above clean dish <

temporary storage table.

4, Places empty open and cross dowel racks

on ra ble.
5. Helps load clean dishes, silverware, glasses,
bakelite trays and aluminum trays on dumb i
waiter. j
<
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lielps inspect and stack dishes from open
racks when time permits.

Repeats steps 1 through ¢ throughout serv-
ing period until all racks have emerged
from rinse compartment of dish machine.
Cleans own working area.

Performs, as assigned, incidental duties
as listed below:

a. Washes walls, or

b. Sweeps floor, or

c. Scours stained dishes, or

d. Soaks stained silver in Soilax, or

e. Polishes silver with silver polish
as needed, or

f. .ops floor.
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JUB UESCRIVII U, OF ulbni X, JPCRAL UL 4
FoOll Ldiasis Av) DL L CHR wBALS
q
Jub LUCATIOWN Left side of giean disl tavle
Jus CONTROLS works under general supervision of Dish-
room Foreman
WURK PERFORMED ¢

l. Allows time for china to drain and air dry
with aid of electric fan located directly

in front oi clean dish table.

2. Inspects and/or rejects clezn dishes from
open racks.

a. irlaces soup bowls and fruit saucers in

orderly stacks on clean dish temporary
storage tgblg, q

b. Wipes glass dishes with clean towel; i
places on aluminum tray located on
shelf in front of him.

c. ~Places teapnts with tops, sugar cowls
with tops, «»si:» trays, casserole dishes, ﬁ
custard cups, and creamers on aluminum
trays located on shelf in front of him.

d. Places cups, on their sides, in cup
boxes as follows:

l. 7 cups per row; 5 rows per box;
3 cups, open ends down, are placed
on the top of each of i‘hese rows,
2. To keep cups in a straight row:

a., Insert first 3 cups in each
row with the handles turned up.

b, ihe 4th cup in the row has its

handle turned down so that the 4
handle rests on the bottom of
the box.

¢. ihe remaining 3 cups in each
row have their handles turned up.
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Places dishes o be rewashed on shelf
“o his lef:,

Places dishes to be scoured on shelf
located dir2ctly above clean dish

Lemporary storage table.

Receives filled cross dowel racks of plastic
salad bowls from Operator 7.

a.

Takes rack to end of dish machine and
rinses plastic bowls with hose located
at end of machine,

\llows plastic bowls to air dry with aid

of electric fan located directly in front

of clean dish table.

Removes plastic salad bowls from cross
dowel racks; stacks; places on clean
dish_temporary storage_table.

Receives silver rack as it emeryes trom
rinse compartment, End containing spoons
is nearest him,

al

b'

Reverses rack so that end of rack cone-
taining sp.ons is away from him.

Takes rack to dish machine opening and
sends rack through machine for second
washing.

Receives silver rack again and rinses
silver with hose located at end of
dish machine,

Places racks of silver in a slanting
position on edge of clean dish table to
allow to air dry before taking to

clean _silver table located to right of
dumb _waiter.

Pushes empty open rack to Jperator 3 who
places it on rack table.

Helps load clean dishes, silverware, glass-
ware, vakelite trays and aluminum trays on
dumb waiter.
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tielps inspect and stack disiies and aluminum

7

trays from cross dowel racks when time
permits.

Repeats steps 1 through 7 throughout serv-
ing period until all racks have emerged
from rinse compartment of dish machine.

Cleans own work area.

Performs, as assigned, incidental duties

as listed below:

a,

Washes walls, »or

Sweeps floor, or

Scours stained dishes, or

Soaks stained silver in Soilax, or

Polishes silver with silver pol.sh
as needed, or

Aops floor,

Y U




Job CONTROLS

WORK PERFORMED
ll

13

SO0 OESCRIPIION OF DIV wdi 2PTRn Tl 9 (FOREMALY
FObB Loocil ALD DILLTER LEALS

Circulates witiiin the following work areas:
ulish machine, ylass machiine, clean silver
table, clean glass table and/or left side
of clean disn table.

works under general supervision of Dishe
room Lupervisor

rrepares disii maci:ine and glass machine for
operation. <Checks constantly to see that
tne machines are maintained at the :allowing
temperatures:

Jish .lachine:

155 - 120 F, for Wash Compartment

170 - 1830 F. for Rinse Compartment

Glass dachine:

1¢5 F. Jur dasihiing

130 F. for Rinsing

a, Fills dispenser with detergent as needed.

b. Changes water at end of one hour of op-
eration at dinner and supper meals.

¢. Thoroughly cleans dish machine and glass
machine at end of each meal,

Places racks of soiled glasses as received
from Jperator 7 in glass machine.

a. Jperates machine by hand by turning
lever on top of machine to right.
Allows to wash for one minute,

b. Turns same lever to left to rinse posi-
tion and allows to rinse for eight
seconds, (Lounts slowly to eight as
follows: one-and-two-and-tnree-and-
etc.)
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¢. Removes racks of ylasses from glass
machine.

d, Wipes bottoms of clean water glasses
with a clean towel. <Jtacks 3 racks of
clean glass racks together making sure
that each corner prong on each rack
interlocks.

e. Wipes bottom of clean fruit juice and
iced tea glasses with a clean towel.
Places inverted aluminum tray on top
of rack. Inverts rack so that fruit
juice and iced tea glasses are removed
from rack.

f. lielps load racks of glasses a:.. trays
of glasses on dumb waiter.

sorts silver in appropriate silver boxes.

a. uJse: a clean towel to handle fork tines,
knite blades, and spoon bowls.

b, ilelps load boxes of clean silver on
dumb_waiter.

c. Places stai..c. silver in appropriate
box located on shelf above clean silver

table.

d. Takes empty silver rack to pillar lo-
cated between dish machine and glass
machine and places rack on floor.

May help load clean china, bakelite trays
and aluminum trays on dumb waiter.

Answers intercom calls from cafeteria serv-
ing counter and sees that dishroom operation
is providing adequate supplies of dishes,
glasses, silver and trays to cafeteria

serving counters.

Unloads dumb wajter of dirty dishes, empty
silver and cup boxes and milk crates.

a, varries trays of dirty dishes to corner
of dish machine and pushes to QOperator 1.
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b. Places empty silver boxes on clean
silver table.

c. Places empty cup boxes on shelf directly
below clea. dish table.

d. arries empty milk crates to OUperator 6
who carries crates 1o storage area
benind soaking sink.

Repeats steps 1 through 6 throughout serving
period uniil all china, glassware, silver-
ware, bakelite trays, and aluminum tra,s
have been placed on dumb waiter,

Responsible for assigning ail disuroom
operators to their stations; to =% .tain
order in dishroom; to train and cneck the
operators in correct dishroom procedures.
Regponsible for tne cleanliness of dishroom.

Performs, as necessary, incidental duties
as listed below:

a. Washes walls, or

b. Oweeps floo.. or

c. Scours stained dishes, or

d. JSoaks stained silver in Soilax, or

e. Polishes silver as needed, or

f. lops floor,

N Y
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WORK PERFURIMED
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?ight side of soiled dish table to receive
trays, delivered b trayveyor, from south
dining raom.

dorks under ‘jeneral supervision of Jishe-
room Foreman

Picks uJp tray of soiled dishes as it reaches
sdiled dish table from tra,veyor. Places
tray of soiled dishes on st ck of soiled
trays in front of nim.

Scraps leftover food from all disnes into
garbage hole 2

“ o

3¢ os, using either side of ba-» left
.+3nu or a plate scraper,

a.

Stacks all dishes in orderly piles of like
size and shape on appropriate aluminum
trays placed in front of nin.

a. Pushes these '{lled trays to uperator 7
wiho then pushes these trays to Jperator 1.

Pushes the followiny, as received {rom tray-

veyor, to uUperator 7:

a. .rays of soiled glasses

b, Irays of empty milk bottles

¢, irays of soiled silver

d. Places emnpty glass rack on dollie and

pushes dollie to same operator.

7
t

Assists perators 7, 3 and/or 9 as time

permits,

Repeats steps 1 chrough 5 througiioul serving
period uniil all dislies have been scrapped
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and stacked, trays. bottles, silverware,
glasses, and glass racks have been de-
livered to0 their proper stations.

Cleans own work area after completion of
assigned tasks,

Performs, as assigned. incidental duties
as listed below:

a, Wasnhes walls, or

b. OSweeps floor, or

c, Scours stained disnes, or

d. Soaks stained silver in sSoilax or

e, Polisnes silver with silver polish
as needed, or

f. 4ops floor.
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Jub DESCTIPTI N OF DIGNT ALY PRpATIT 7
FoOR LD.CH AN T YR OWALS
<35 LOCATIC volled flass station., soakine sink. or

lefs »ond of spoiled tray tanle.

Jorks under eneral supervision of Dishe
roomn Forenan

stacks of casserole dishes, custard
cups, plastic salad howls, soup nowls and
cupe nsed for French conlon soup from perator
1's station and places thes~ dist.c in
soakinc sink containing warnm, water,

arries

g

casserole dish
witll vege able

ashes custiard cups,
plas ir salad bowls

“acs plastic salad bowls in cruss
dowe | racks and delivers %to ODperailor 4,
b, Returns prerinsed custard cups and
casserole dishes to uperatoer 1.

Yashes soup bov ' and cups used for Frendh
onion soup with iff, hbristled brush.
Returns *the prerirsed soup bowls and cups
to Operator 1.

<

-

one in each hand, in appro-
Oelivers thesns racks to
places 2cuns in glass machine.

Racks glasses,
priate racks,
uperator 5 who

Packs silver into silver racks in the

following order:

Racks spoons in one end of rack; forks
ir. other and of rack leaving tne 2
compartments in front of handle empty;
knives in middle compartments.

a‘

L, Delivers filled racks to Lperator 2 who

places racks in dish machine opening.
Racks milk bottles ‘nio milk crates. Frlaces
filled milk crate behind soaking sink.
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Pushes trays »f soiled dislies from south
dining room soiled Jdish_station to uperator 1.

Repeats steps 1 through # throughout serving
period until oll distes lave been scrubLed;
vlasses and silverware racked; milk crates
filled; trays of dishes delivered to .perator

i from soutn diring room.

Cleans owr working area,.

Performs, as assigned, incidental duties
38 listed below:

3, washes wialls, or

D, dwaeeps floorr. or

2. scoirs stained disnns, o1

d., soaxs stained silver i1a Soilax, or

e, ?alishes silver with silver pollish
as needed, or

f. sops floor,
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JOB CONTROLS dorks under general supervision of Lisn-

TOOMm Forema.
WORK PERFCORMED
1. Hemoves soiled bakelite =rays from goiled

tray tawvjle and southh dining sojiled dish

s$tatioi onuLw portacle truck. 2ushios Lruck

Lo iray sink.

2. Places a siack of approximatel,; oo crayss
oin left drain board of iray waghing sink.

A, wasihes each itra. by hand wsing a siliff,
bristled orusi.

L. ~laces wasiied iray, boltom side aown,
into sink containing hot, soapy water.

vl) .o remove irays from hot, soapy
water lifis stack of irays to
hieir wicest side by means ot a
metal hc. .-,

¢. Lifts stack o1 irays and places into a
sirk con:aining hot, rinse water.

‘1) ‘o remove irav ‘rom hot, rinse
water, lifts sitacx of trays to
their widest side Ly means ot a
metal r.ook.

3. Lifts stack of trays {rom rinse water and
places stack of trays on right drain board,

a, 1irays are stacked in a vertical posi-
tion with narrow end of tray resting
on drawin bcard. Top-side of tray
faces out.

b, Farstrays to and fro o aid in dryinu,
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¢c. In order to keep stack of trays in
steady position, props first tray in
a slanting position with lower edge
of tray against edge of drain board
and the top edge of tray against top
edge of first tray in the stack.

Repeats steps 1 through 3 throughout serving
period until all trays have been washed.

Assists Uperators7 and 9 as time permits,
Cleans own working area,

Performs, as assigned, incidental duties
as listed below:

a., Washes walls, or

b. Sweeps floor, or

¢. Scours stained dishes, or

d. Soaks stained silver in Soilax, or

e. Polishes silver with silver polish
as needed, or

f. lops floor.

e _ A




JuoB DESCRIPTIUN OF DISHROOM OPERATOR 9
FOR LUNCH AnD DIN .ER MEALS

JOB LOCATION Clean tray table J
JuB CONTROLS Works under general supervision of Dish-

room Foreman
WORK PERFORMED d
1. Removes washed, bakelite trays from drain

board and places trays bottom side up,
on clean tray table.

2. Wipes bot.om of first tray in stack with d
a clean towel.

a. With left hand flips this tray over
to its top-side onto a similar stack
of trays located on his right.

b, Wipes top~side of tray. <Continues in
this manner until stack of trays have
been dried.

3. Loads stack of dried trays onto portable
truck. Pushes truck to dumb wajiter.

4, Assist Operators 7 and 3 as time permits.

5, Repeats steps 1 through 3 throughout serving
period until all trays have been dried.

&. <Cleans own working area.

7. Performs, as assigned, incidental duties
as listed below:

a., Washes walls, or

b. Sweeps floor, or

c. Scours stained dishes, or

d. Soaks stained silver in Soilax, or

e. Polishes silver with silver polish
as needed, or

f. Mops floor.
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JuB DESCRIPTION OF DISHROUM OUPERATOR 1

JOoB LUCATION

JOB CONTROLS

WORK PERFORMED
1.

FOR BREAKFAST MEAL

Left side of soiled dish_table and receives

trays, delivered by means of trayveyor,
from ith dinin

Works under general supervision of Dish-
room Supervisor

Picks up tray of soiled dishes as it reaches
soiled dish table from trayveyor. Places
tray of soiled dishes on stack of soiled
trays in front of him,

Scraps leftover food from cups, cereal
bowls, fruit saucers, glass dishes,
creamers, and teapots into garbage hole 1.

a. Scraps, using either side of bare
right hand or a plate scraper.

Racks cups, fruit saucers, glass dishes,
creamers, and teapots immediately into
open racks.

Places 6 cereal bowls on aluminum trays.
Pushes tray to preflush sink and prewashes
bowls under preflush hose. Racks scrubbed
bowls in open racks.

Scraps leftover food from dinner plates,
dessert plates, bread and butter plates,
and saucers into garbage hole 1.

a. Scraps, using either side of bare
right hand or a plate scraper.

Stacks dinner plates, dessert plates,
bread and butter plates, and saucers in
orderly piles of like size and shape on

soiled dish table.

a. The dishes that were used for eg.s are
stacked in separate piles, ihese
dishes are- taken to gsoaking sink and
are soaked and scrubbed before racking.
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11.

12.

13,

39

Racks dinner plates, dessert plates,
bread and butter plates, saucers (in-
cludes scrubbed egg dishes) and aluminum
trays in cross dowel racks.

Pushes filled open and cross dowel racks
to corner of dish machine; turns rack at
right angles and pushes rack into entrance
of dish machine.

a, Pushes filled silver racks, as received

from Operator 3, into entrance of
dish machine.

Keeps sojled digh table supplied with empty
open and cross dowel racks from rack table.

May answer intercom calls from cafeteria

serving counter.

h.epeats steps 1 through 10 throughout serving
period until all dishes have been racked
and pl aced into entrance of dish machine,.

Cleans gsoiled dish table after completion

of above mentioned taske.

Performs, as assigned, incidental duties
as listed below:

a., Washes walls, or

b. Sweeps floor, or

¢. Scours stained china, or

d. Soaks stained silver in Soilax, or

e. Polishessilver with silver polish
as needdd, or

f. iops floor,
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Jub OESCRIPIION CF DISHROUM OPERATOR 2

JOB LOCATIOUN

408 CONTROLS

NORK PERFORMED
1.

FOR BREAKFAST MEAL

Circulates within the following areas:

Clearn dish tab;e, clean dish temporary
gtgrage <ablg dish machine, glass machine,
ean table, clean silver table.

Works under general supervision of Dish-
room Supervisor

2repares dish machine and glass washer for
operation. Checks constantly to see that
these machines are maintained at the fol-
lowing temperatures:

Dish sachine:

155 - 160 F. for Wash Compartment

170 - 180 F. for Rinse Compartment

Glass Machine:

165 F. for Washing

180 F. for Rinsing

a. Fills dispenser with detergent as needed.

b. Thoroughly cleans dish machine and glass-
washer at end of meal.

Guides dish racks as they come from rinse

compartment of digh machine pushing open
racks to left side of cleap digsh table

and cross dowel racke to right side of

clean dish table.

Allows time for china to drain and air dry
with the aid of electric fan located directly

in front of clean dish teble.

Inspects and/or rejects clean dishes and
aluminum trays from open and cross dowel
racks.
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Stacks clean dishes in orderly piles
of like size and shape and places on

clean dish temporary storage table.

Stacks clean aluminum trays and places

elther on an dish t a by
table or on shelf located below a
dish table.

Places dishes to be rewashed on shelf
to his left.

Places dishes tc be scoured on shelf

located above clean dish temporary
gtorage table.

Wipes glass dishes with clean towel;
places on aluminum tray located on shelf

above ¢lean dish table.

Places teapots with tops, sugar bowls
with tops, ash trays, and creamers on
aluminum trays located on shelf above

clean dish table.

Places cups, on their sides, in cup
boxes as follows:

1., 7 cups per row; 5 rows per box; 3
cups, open ends down, are placed
on the top of each of these rows.

2. To keep cups in a straight row:

a. Insert first 3 cups in eacn row
with the handles turned up.

b. The 4th cup in the row has its
handle turned down 8o that the
handle rests on the bottom of
the box.

¢. The remaining 3 cups in each row
have their handles turned up.

5. Receives silver rack as it emerges from
rinse compartment., End of rack which con=-
tains the spoons is nearest him.
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a. Reverses rack so that end of rack con-
taining spoons is away from him.

b. Takes rack to dish machine opening and
sends rack through machine for a second
washing.

¢c. Receives silver rack again and rinses
silver with lLose located at end of
dish machine.

d. Places racks of silver in a slanting

position on edge of clean dish table to
allow to air dry before taking to g¢lean
silver table, located to tne right of
dymb wajiter.

e. Sorts silver into appropriate silver

boxes at clean silver table.

1. Uses a clean towel to handle fork
tines, knife blades, and spoon bowls.

2. Places stained silver in appropriate
box located on shelf above clean

silver table.

3. Takes empty silver rack to pillar
located between dish machine and
glass machine and places rack on floor.

Places racks of soiled glasses, as received

from Operator 3, into glegs machine.

a. oUperates machine by hand by turning
lever on top of machine to right. Allows
to wash for one minute.

b. Turns same lever to left to rinse posi=-
tion and allows to rinse for eight
seconds. (Counts slowly to eight as
follows: one-and-two-and-three-and, etc.)

c. Removes racks of glasses from glass
machine.

d. Wipes bottoms of clean water glasses with
a clean towel. Stacks 3 racks of clean
glasses together making sure that each
corner prong on each rack interlocks.

B

a0
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1l.

12,

13.
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e. Wipes bottoms of clean fruit juice
glasses with a clean towel. Places
inverted aluminum tray on top of
rack. Inverts rack so that fruit
juice glasses are removed from rack.

Loads clean china, glassware, silverware,
bakelite trays and aluminum trays on dumb

wajter.

Unloads dumb wajter of dirty dishes, empty
silver and cup boxes, and milk crates.

a., Carries trays of dirty dishes to corner
of dish machine and pushes to Cperator 1.

b. Places empty cup boxes on shelf directly
below clean dish table.

c. Places empty silver boxes on glean
silver table.

d. <Carries empty milk crates to Operator 3
who carries crates to storage area

behind soaking sink.

Answers intercom calls from cafeteria serving
counter and s¢»s that dishroom operation is

providing adequate supplic« of dishes,
glasses, silver and trays to cafeteria

serving counter.

Places empty open and cross dowel racks
on xa ab

Repeats steps 1 through 10 throughout eexrving

period until all china, glassware, silverware,
bakelite trays and aluminum trays have been

placed o~ dumb waiter.

Cleans work stations upon completion of
above mentioned tasks.

Performs, as assigned, incidental duties
as listed below:

a. Washes walls, or

b. Sweeps floor, or
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Scours stained china, or
Soaks stained silver in Soilax, or

Polishes silver with silver polish
as needed, or

Mops floor,

A




JOB DESCRIPTI DN OF DISHR x4 UPERATOR 3

JOB LOCATION

JoB CONTROLS

WORK PERFORMED
1.

2.

95

FOR 2REAKFAST JaEAL

Circulates within the followiny work areas: ﬂ
Righ* side of pnorth dining room soiled h
aking si

tab%g, su_le table, ,
soiled and clean tray table, tray sink.

Works under general supervision of Dish- y
Toom Supervisor

Assists Uperator 1 at gsoiled digh .able dur-
ing rush periods. d

Carries egg dishes and trays of soiled silver

from sojled dish table to soaking sink, and

places egg dishes and silver into sinks of
warm, soapy water,

a. Washes egy dishes and silver with stiff, ﬁ
bristled brush.

b, Racks silver into silver rack which is
placed on drain board of seaking sink.

<
(1) Carries filled si.-.:r rack to
entrance of dish machjine. OUperator 1
pushes rack into entrance of dish
machine,
¢c. Returns prewashed egg dishes to Uperator 1 <

who racks the dishes in their proper racks.

Carries trays of soiled glasses from goiled
dish table to goiled glass table.

a. Racks glasses, one in each hand, into
appropriate glass racks.

b. Delivers filled glass racks to uUperator 2
who places racks in glagys machine.

Carries empty glass racks from ggoiled dish
table to §giigg glass table. Places racks
under sojled glass table.
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5, Carries trays of empty milk bottles from

soiled dish tab;i to gsoijed tray table.

Places milk bottles in milk crates and
places filled milk crates behind soaking

sink.

6. Removes soiled bakelite trays from goiled
digh table to gsojiled tray table,

When time permits, transports soiled
bakelite trays from soiled iray table

to tray washing sink by means of portable
truck.

Places a stack of approximately 30 trays
on left drain board of sink.

Washes each tray by hand using a stiff,
bristled brusn.

Places washed tray, bottom side down,
into sink containing hot, soapy water.

(1) io remove trays from hot, soapy
water, lifts stack of trays to
their widest side by means of a
metal hook.

Lifts stack of trays and places into a
sink containing hot, rinse water.

(1) To remove trays from hot, rinse

water, lifts stack of trays to
their widest side by means of
a metal hook.

Lifts stack of trays from rinse water and
places stack of trays on right drain
board.

(1) Trays are stacked in a vertical
position with narrow end of tray
resting on drainboard. lop-side
of tray faces cut.

(2) Fans trays to and fro to aid in
drvinag,




h,

97

(3) In order to keap stack of trays
in a steady position, props first
tray in a slanting position with
the lower edge of tray against
edge of drain board and the top
edqge of tray against top edge of
first tray in the stack.

Removes washed, bakelite trays from
drain board and places trays, bottom
side up, on clean tray table.

Wipes bot . om of first tray in stack
with a clean towel.

(1) Wizl left hand, flips this tray
over to its top-side onto a similar
stack of trays located on his
righ:,

(2) Wipes top-side of tray. Corn.inues
in this manner until stack of
trays have been dried.

Loads stacks of dried trays onto portable
truck. ~Fushes truck to dumb waiter.

Repeats steps 1 tarough & throughoutl serving
period until egg dishes hiave been scrubbed,
silver scrubbed and racked; glasses racked,
milk bottles placed in milk crates, when
time permits, washes and dries trays.

Cleans own work stations upon completion of
above mentioned tasks.

Performs, as sssigned, incidental duties as
listed below:

a.

b,

Washes walls, or

Sweeps floor, or

Scours stained china, or
Soaks atalrned silver in Soilax, or

Polishes silver with silver polisn
as needed, or

Mops floor.

A




PRODUCTION CUST JF "DISHRULM PRUCEDURES"

Photographs:

Photograpns, 6, 4 x 5 inch, black and

white, at $.10 (includes 8 retakes) $ 6.60

Printing of legends on ? photographs

at $.20 .40

Enlarging 16 pnotograpns to 11 x 13
inch size and mounting on heavy card-

board at 3%.%0 38,00

Crest Board:

Sheets, 30 x 40 inches, at $.80 per
sheet (for mounting 32 photographs
which may be projected by means of
Opaque Projecior. Used for training
class.)

20, 7-1/3 x 7-3/16 inch, cards per

sheet of Crest Goard. 1,60
Total $ 16,60
98
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